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The  first  question  I'll  answer  today  is  from  a  listener  who  is 
interested  in  a  "City  3eautiful"  campaign.     She  says  there  are  many 
beautiful  elms  in  her  town,  and  she  would  like  to  know  more  about  the 
Dutch  elm  disease  that  is  causing  so  much  trouble. 

"please  tell  me,  11  she  writes,   "where  the  disease  originated,  and 
just  what  causes  it.    How  can  we  tell  whether  our  elm  trees  are  infected, 
and  how  can  we  -nrotect  them?" 

Well,  I'll  do  the  best  I  can,  and  if  I  don't  give  you  enough  infor- 
ation,  please  write  to  the  U.  S.  Department  of  Agriculture  for  further  help. 

In  the  first  place,  nobody  knows  for  sure  where  the  disease  originated. 
3y  1920,   it  was  probably  present  in  Belgium,  France,  Germany,   and  the  Nether- 
lands, and  probably  it  entered  the  United  States  in  elm  burl  logs  imported 
from  Europe.    The  disease  has  gained  a  strong  foothold  around  the  port  of 
New  York  City,  where  over  1,100  diseased  trees  have  been  found  within  fifty 
miles  of  this  port. 

How,  as  to  what  caus e s  the  Dutch  elm  disease.   .   .  It  is  caused  by 
a  fungus,  known  as  Graohium  ulmi.    When  this  fungus  reaches  the  sapwood  of 
the  elm  trees,  gums  and  resins  form  in  the  water-conducting  vessels,  and 
when  the  water  flow  is  critically  reduced  or  stopped,  the  tree  may  die. 

What  are  the  symptoms  of  the  Dutch  elm  disease?    The  plainest  one 
is  wilting  of  the  leaves  —  they  may  even  turn  yellow,  and  drop  off  the 
infected  branch,  or  the  entire  tree.     Certain  insects,  called  bark  beetles, 
carry  the  disease  from  infected  to  healthy  trees,   and  thus  spread  the  disease. 

ITow,  as  to  protecting  your  elm  trees.    Here's  advice  from  the  man  in 
charge  of  the  elm  disease  eradication  work  for  the  U.  S.  Department  of 
Agriculture  —  Mr.  L.  H.  Worthley: 

"There  is, "  he  says,   "a  direct  relationship  between  the  low  vitality 
of  elns  and  their  infestation  by  the  bark  beetles  which  are  known  carriers 
of  the  Dutch  elm  disease.     Careful  spraying  of  elms  to  prevent  damage  by 
leaf-eating  insects  will  make  it  possible  to  do  more  rapid  and  thorough 
scouting  in  the  elm  leaf  beetle  and  cankerworm  areas.     It  appears,  therefore, 
that  feeding,    spraying,  and  other  operations  that  tend  to  increase  the 
vitality  of  elms  may  at  least  indirectly  contribute  to  the  Dutch  elm 
disease    eradication  program." 
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And  that's  the  answer  to  the  first  question  on  my  list  today.  if 
you  want  more  information  about  the  elm  tree  disease,  or  if  you  have 
trees  which  you  think  may  he  diseased,  write  to  the  U.  S.  Department  of 
Agriculture,  Washington,  D.  C. 

Next  question:     "What  does  the  word  CERTIFIED  mean,   as  applied  to 
coal-tar  colors  used  in  coloring  food  products? ". 

The  answer:  "To  assure  the  public  of  pure  and  harmless  colors,  the 
federal  Food  and  Drug  Administration  issues  certificates  to  all  manufac- 
turers who  submit  samples  of  each  batch  of  dye  for  examination,  if  these 
batches  meet  the  very  high  standards  of  purity  that  have  been  established* 
Such  dye;-:  are  known  as  CERTIFIED  COLORS,  and  the  name  CERTIFIED  has  become 
widely  recognized  as  the  Government's  guarantee  of  purity  and  harmlessness 
in  coal-tar  food  colors." 

There's  your  answer  —  quoted  from  the  Food  and  Drug  Administration, 
so  I  know  it's  correct. 

The  next  question  takes  us  into  the  kitchen  —  where  somebody  is 
making  potato  chips  for  dinner.    Maybe  she's  going  to  serve  them  with  a 
nice  spring  vegetable  salad.   .  .    Here's  the  question:     "Will  you  please 
tell  me  the  best  kind  of  oil  to  use,   in  frying  potato  chips?" 

Answer:     The  federal  Bureau  of  Home  Economics  says  that  the  most 
satisfactory  oils  for  frying  -potato  chips  are  high  grade  vegetable  oils,  such 
as  peanut,   cottonseed,   and  corn.    These  oils  are  bland  in  flavor,  have  high 
smoking  points,  and  give  a  bloom  or  luster  to  the  chips. 

The  oil  used  in  frying  should  be  filtered  occasionally.    And  don't 
forget  to  change  the  oil  when  necessary.     Don't  add  fresh  oil  to  the  old  — 
the  experts  say  it's  better  to  discard  it  at  intervals,  and  start  over  again 
with  fresh  oil.     Signs  that  the  oil  needs  changing  are  foaming,  smoking, 
discoloration,  and  "ooor  flavor  of  the  potato  chips. 

The  last  question  is  from  a  listener  who  wants  an  egg  sauce  to  serve 
with  fish  —  a  sauce  made  with  hard-cooked  eggs  and  lemon  juice.  I  think  I 
know  what  she  wants,  and  here's  my  recipe,   with  seven  ingredients: 

Melted  butter,   four  tablespoons;  flour,  three  tablespoons;   salt,  one- 
fourth  teaspoon;  milk,   two  cups;  hard-cooked  eggs,   two;   lemon  juice,  one 
tablespoon;  and  pepper  to  season. 

Blend  the  melted  butter,  the  flour,  and  the  salt.    Add  the  milk. 
Stir  constantly  until  thickened.     Chop  the  hard-cooked  eggs,  and  add  them 
to  the  sauce  with  the  lemon  juice  and  pepper  to  season. 

That's  all  —  unless  you  want  to  add  a  well-beaten  egg  yolk  to  the 
sauce,  after  you  take  it  from  the  fire.    The  egg  yolk,   stirred  into  the 
sauce,  makes  it  richer. 

I'll  be  with  you  again  tomorrow. 
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